




宮本悌次郎・稲田 潤子 ・国友婦美子 ・中村 雅子
西本英子 ・藤井孝子 ・薮内節子・米由美恵子
The Quality and Flavor Preference of Milk Brands on the Market in 
Osaka Prefecture and Survey on Milk Consumption in Families 
BY CHIEKO URAKAMI， TOMOHISA TAKAYA， JUNKO EBATA， KUNIKO MIYAGAWA， 
TEIIJIRO MIYAMOTO， JUNKO INADA， FUMIKO KUNITOMO， MASAKO NAKAMURA， 
















:l5 36 40 44 
1，887 2.114 3，221 4.510 
85.7* 87.5 
輸入量(千トン)紳 507 692 























































メーカ ー |銘 柄|価格(円)
A-1 24 
大 A 2 26 
メ 3 29 
B-1 24 
カ B 2 26 
3 29 




D 2 26 
3 30 
カ E E-1 24 
F F-1 24 
G-1 24 
メ G 2 26 
3 28 
カ H 日-1 2!5 
I 1-1 23 
主記 J J-1 19 
物































































訟. 料 よむ(15。cZ}E 無図 1形旨 分乳I 肌z 分 たんぱく質
A-1 1.ω3 8. 49杉 0. 67% 3. 05ぢ
2 1.034 8.8 0.73 2.9 
3 1.回5 9.1 0.80 3.3 
B-1 1.033 8.2 O. 70 2.9 
2式 2 1.ω4 8.7 0.75 3.0 
3 1.035 9.0 0.76 2.9 
C-1 1.031 9.0 0.71 2.9 
D-1 1.032 7.9 0.69 3.0 
2 1.ω4 8.5 0.77 2.7 
3 1.035 9.0 0.74 2.9 
E-1 1.031 8.3 0.72 3.1 
F-1 1.032 8.0 0.65 2.7 
G-1 1.030 7.9 0.71 2.9 
料 2 1.ω3 8.2 0.76 2.7 
3 1.ω5 9.1 0.76 2.9 
H-l 1.027 7.2 0.67 2.0 
1-1 1.031 8.0 0.66 2.9 
J-1 1.032 8.2 O.九 3.0 
1 1.031 8.1 0.69 2.8 
2 1.ω4 8.6 0.75 2.8 
3 1.035 9.1 0.77 3.0 
一1.034
成日本分食表品標市波準厚乳I 0.7 2.9 


















乳 事基牟 乳脂肪分 Ca P ビタミ
ン
B2 
3. 95ぢ 2.9% 115119 8619 0.17司
4.1 3.3 125 88 0.19 
4.4 3.7 136 93 0.19 
3.9 3.0 111 84 0.17 
4.2 3.1 112 84 0.18 
4.5 3. 6 120 92 0.19 
3.8 3.0 109 O. 18 
4.0 3.0 111 86 0.15 
4.2 3.3 118 90 O. 17 
4.4 3.5 ロ4 94 0.15 
4.0 3.0 114 0.16 
3.8 3.0 105 0.15 
3.7 3.2 108 83 0.15 
3.9 3.4 117 88 0.23 
4.2 3.9 116 90 6.29 
4.3 3.3 81 0.14 
3.8 3.1 109 0.15 
3.9 3.2 115 0.16 
3.9 0.16 
4.1 3.3 88 0.19 
4.4 3.7 92 0. 21 
1ω 90 O. 15 
4.9 4.0 100 1∞ 0.17 
* 日本食品標準成分表の数値は現A議会置ではなく炭水化物の鎗質合畳を表わす。


















































































メー カー H A I 
A-1 10.33土 0.09*

































































4 月採市*取<1乳~I採6~*取7【1月乳12 |l 6(重月採量(1取906手6)3 し
4:0 1.38 0.45 2.5 
判ド**
6:0 1.7...4.5 1.6 
8:0 1.8 ..6. 9 1.0 
10: 0 2.3 ...9.2 2.4 
10: 1 0.07...2.35 0.2 
12: 0 2.1r-6. 5 2.9 
14: 0 7.3...10.5 10. 1 
16: 0 19.7...37.9 38.4 23.7 Z3.4 
18: 0 8.3...14.3 6.57 16.1 14.3 
18: 1 19.7...29.6 17.8 32. 1 29.5 
18: 2 1.4...4.6 3.9 










































































ものが半数あった。好まれたと言えるもの 2(B， G)， 
好まれない傾向のもの2(C， H)， どちらともいえな
いもの4(A， D， E，. F)である。A，B， Cは大メ

































































BH 8&-8F BJ:. 
6.1官事Lの場合
~H GrF G-.E ErD 
.C市裂の場合

















































































































































































地域 |略号|所 在 地|配布数|回答数|回収皐
住宅地 J 箕面市瀬川 45 38 84% 
団地 D 池図市五月ケ丘 45 40 89 
商庖街 S 大阪市東住吉区 ω 39 65 
工場街 K 大阪市東淀川区 同 39 78 
農 村 N 箕面市止身呂美 50 42 84 











( 43 ) 
問1 おたくでは牛乳を買っておられますか
I w I (B) I (C) 
地域|毎日買っている|時々買 う |全然買わない
J 36.人 (959杉) 1人 (2.5形} 1人(2.5%) 
D 36 (909め 3 (7.5%) 1 (2. 5%) 
S 25 (649的 8 (20.5%) 6 (15.5%) 
K 26 (67%) 9 (23%) 4 (10%) 
N 27 (6496) 9 (21.弓第) 6 (14..5%) 









































品|ぉ I(~6) I ( ~ ) I 31 (17) 7 (4) 
第12~ 牛乳を購入しない理由
間2 おたくでは何故牛乳を買わないのですか
理 由 |きらい |ぜいたく|粉乳を使う|腎す残







第13表 牛 乳 の 用 途
問3 牛乳を何に使いますか
地域|飲 料|料 宝呈 育 児
J 27人 (73%) 14人 (38%) 12人 (32%)
D 33 (85%) 21 (54%) 11 (28%) 
s 30 (91%) 5 (15%) 2 (6%) 
K 30 (86%) 9 (26%) 7 (20%) 
N 29 (81%) 6 (17%) 7 (19%) 
149 竺j55 39 (22%) 
物












J 11人 13人 10人 1人 1人 5人
D 7 9 9 9 6 2 
S 22 7 3 。。2 
K 11 11 9 1 1 5 

















栄養があるから 32人 (23%) 
おいしいから 14 (10%) 
滋いから 24 (17%) 
年乳底が酬にもってきたからl
乳庖がすすめたから I 66 (47%) 
加工乳しか売っていないから 21 (15%) 



















































41人 | お人 I 34人 I 13. 2人


















市乳を購入 I 28.人 (28労)I 
加工乳を購入 I 72 (72%) I 
メ弘、
CI 計 I1∞ (1∞労)I 
区別を知らない
11人(13.75%)



















































































































40 41 42 43 
7.62 8.25 9.45 9.54 
40.6 44.01 印.41 50.91 
37.03 40.93 42.52 
31. 8] 34. 79 36.58 
5.22 5.的 5.94 
















熱 量(カロリー) 2，254 2，187 2，150 
l総量<9) 76. 6 77. 4 70 
たんぱ i
{動物性 31. 7 34.7 く質 l 
l植物性 44.9 42.7 
脂肪(9 ) 42. 4 43. 5 
炭水化物<9) 382 お3
カルシウム (匂) 529 臼2
(A (1. U. ) 1.407 1.626 
! B1 ( ag ) 1. 08 1. 08 
ピ夕立ン〈
!B2(符 ) 0.92 0.95 
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Summary 
The folowing examinations were conducted from December 1969 through March 1970 on various 
milk brands on the market in Osaka Prefecture; the chemical analyses and microbiological examination 
of 18 brands of 10 makers， some detailed examination of fats and proteins of sever司1brands， flavor 
preference studies of the brands of different makers and of ordinary milk VS. fortified (minerals， 
( 47) 
-48一 食 物 学
vitamins， etc.). A survey was also made to find trends of milk consumption in families in various 
districts. The resu1ts obtained were as fol1ows : 
1. The qua1ities of al the brands of 10 makers complied with the specifications of the official 
standard and the ana1ytical values of a1most al1 of these samp1es were within the limits of those 
given in the Japan Standard Compositions of Foods. The hydroxamic acid va1ues of the 9 brands of 
the 3 makers were a1so witbin the average va1ue!? suggested for mi1k， the gas chromatograpbic 
patterns for fatty acids of the neutra1 fat fraction of these samp1es were quite sirni1ar and the 
protein patterns of the milk and fortified mi1k of a maker showed no difference as examined by the 
electropboretic method of Tisellius. 
2. The results of f1avor preference study with a 30 member pannel showed that the brands of 2 makers 
were definite1y preferred， those of two not preferred， and those of 4 others uncertain. The fortified 
milk brands were general1y preferred to milk and the reason for the preference was expressed as"the 
fee1ing of more concentrated" and those not preferred attributed to a pecu1iar taste and odor. 
3. The following districts were chosen for the general survey ; A residential， B danchi (housing estate 
or col1ective housing area) ， C business， D factory and E country. The amounts of milk consumption 
were 1arger in A and B than in E; children in the family consumed 1arge amounts， followed by 
husbands and wives. More than 80% of the tota1 number took milk as a source of nutrient ; more than 
80% in the form of beverage and on1y 3096 used it in cooking (the latter figure was 50% in B district， 
however). Selection of a particular brand by a family was a matter of proximity to a milk shop and 
more than 8096 took fortified mi1k， 50% of which purchased it on the recommendation of shop 
owners. Only 30% of the housekeepers considered the present price of milk high and 50% had no 
opmlOn. 
( 48 ) 
